SI AOS PORTOBELLO MUSHROOM SOUP 


Members who call The Villas at Disney’s Wilderness Lodge “home” have become 
= regulars at the nearby Artist Point restaurant and are therefore familiar with the 
restaurant’s signature Smoky Portobello Mushroom Soup. To help you enjoy this 
fall-friendly dish at home, your Disney Files staff talked the chef into sharing 

not only the recipe, but also a few tips for garnishing your soup with 
restaurant-quality flair. Time to break out the good bowls 

and fancy spoons! 
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Serves eight 


Ingredients: 

6 sliced Portobello mushrooms 

3 sliced Smoked Portobello mushrooms* 

1/2 cup diced sweet onions 

1/2 cup chardonnay 

1 1/4 quarts heavy cream 

2 cups chicken stock 

1 1/2 tablespoons chopped garlic 

1 1/4 cup white roux (equal parts butter and flour, mixed over low heat) 
Salt and pepper to taste 


*If you have a home smoker, place thick slices of three Portobello mushrooms 
on the smoker’s rack and cold smoke for one hour (preferably using oak chips). 
If not, skip the smoking process and change the recipe’s name to simply Portobello Mushroom Soup. 


Steps: 

1. Use a slightly damp towel to clean the mushrooms, removing the gills (the slats beneath the caps) 
and any dirt. 

2. In a large pot, lightly sauté the onions to sweat (make translucent) 

3. Add the six unsmoked mushrooms to the onions (or all nine if you skipped the smoking). 

4. Add the garlic to the mix once your mushrooms are cooked. Also add the smoked mushrooms if you have 
them and didn’t take the easy way out by robbing this dish of its smoky goodness. (Not that we’re judging you.) 

5. Add the chardonnay and continue heating until the chardonnay is reduced by half. Then add the chicken stock. 

6. Transfer the mixture in batches to a food processor, adding the heavy cream as the mixture blends, and seasoning with salt 
and pepper to taste. 

7. Transfer the mixture back to your original pot, and add the roux before simmering for 20 minutes. 
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Here are a few tricks of the Artist Point trade for taking your soup to a new level of fanciness. 


1. Add homemade croutons. Cut six slices of your favorite bread into 3/4-inch squares. Toss in a bowl with 1/4 cup of 
melted butter. Place on baking sheet, and season with salt and pepper. Bake at 350 degrees (Fahrenheit) until golden. 


2. Drizzle with chive oil. Place a cup of light olive oil in a blender and add a cup of fresh chives. Blend for 30 seconds, let 
rest for one hour, and strain through a fine sieve or cloth. 


3. Garnish with roasted shiitake mushrooms. Thinly slice two cups of shiitake mushrooms and toss with two 
tablespoons of olive oil. Season with salt and pepper. Bake on a baking sheet in a 375-degree oven until crispy and 
golden brown. 


4. Top off with sour cream. But don’t just dish it out from the fridge. Place a little in a bowl and whip it up by hand until 
smooth. To add flair, place your whipped sour cream in a squeeze bottle and let your inner Jackson Pollock run wild. 
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